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AMENDMENTS T Q THE CLAIMS : 

Thift listing of claims will replace all prior versioDs, 
and listings, of claims in the application: 

LISTING OF CL AIMS : 

1-36. (canceled) 

37. (previously presented) A sweet of boiled sugar 
exhibiting a rough texture intended for the treatment of 
halitosis, comprising a crystalline ingredienl. conferring on it 
said rough texture, wherein said crystalline ingre*(itcnt exhibits 
a particle size of greater than 200 microns and a melting point 
of greater than 110 *C^ and wherein said crystalline ingredient., is 
selected £r:om the group consisting of inannitol/ maltiLol, 
eryl.hritol, isomalt, anhydrous lactitol, sucrose, lac:t.oser 
mannose, galactose, xylose and cyclodextrins . 

38. (previously presented) The sweet according to clrtim 37, 
wherein said crystalline ingredient exhibits a particle size of 
greater than 4 00 microns. 

39. (previously presented) A method for the treatment of 
halitosis using a sweet according to claim 37. 
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40. (fircviously presented) A proc«.si* for the preparation of 
a Hv^eet of boiled sugar according to claim 37, comprising the 
following stages: 

- cooking a carbohydrate or a mixture of carbohydrates at 
atmospheric pressure at a temperature sufficient to allow 
vitrification of the masseciiite when it is cooled; 

- addition to the maasecuite of a crystalline ingredient 
capable of conferring on the sweet a rough texture intended for; 
the treatment of halitosis ^ at a temperature below that of the 
melting point of the crystalline ingredient. 

41. (previously presented) The process according to claim 
40, wherein the carbohydrate in the mixttarK of carbofiytira l.es is 
selected from the group consisting of sucrose and glucose syrup 
mixtures, sucrose, glucose syrup and water mixtures, maltitol 
syrups, sorbitol syrups, hydrogcnated glucose syrups, mannitol or 
isomalt and hydrogcnated glucose ayrups, mannitol or isomalt and 
maltitol syrups, isomalt and water, isomalt, polydextrosc and 
water, and hydrogenated or nonhydrogcnated dexLrins. 

42. {previously presented) The proce«:s according to claim 
40, wherein the carbohydrate or the mixture of carbohydrates 
comprises a maltitol or isomalt syrup* 
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43. (previously presented) The process according to Claim 
40, wherein the crystalline ingredient capable of conferring h 
rough texture on the sweet hay a mean particrlc size of greater 
than 400 microns, 

44. (previously presented) The procert.'s according to Claim 
40, wherein .-jaid ingredient is a crystalline poiyol. 

45. (previously presented) A method for the treatment of 
halih.osis using a sweet prepared by the process of claim 40. 

46. (new) A sweet of boiled sugar exhibiting a cough texture 
intended for the treatment of halitosis, comprising a powdered 
saccharide conferring on it said rough t.exture, wherein said 
powdered saccharide exhibits a particle size of greater than 200 
microns and a melting point of greater than no'*C. 

47. (new) A process for the preparation of a sweet of boiled 
sugar ar:cord.ing to claim 4 6, comprising the following stages: 

- cooking a carbohydrate or a mixture of carbohydrates at 
atmospheric pressure at a temperature sufficient to allow 
vitrification of the massecuite when it is cooled; 

- addition to the massecuite of a pov/dcred saccharide 
capable of conferring on the sweet a rough texture irU.eindcd for 
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th© treatment of halitosis ^ at a temperature b©low that of the 
melting point of the powdered saccharide. 
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